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A 
COOKIES 





ANGEL COOKIES #2 


6 TEASPOONS BUTTER 

3 TEASPOONS SUGAR 

3 TEASPOONS BROWN SUGAR 
) PINCH SALT 

IAt ¢ FLOUR 

1/8 TSP CREAM OF TARTAR 
8 TSP BAKING SODA 


CREAM TOGETHER BUTTER, SUGARS AND SALT. ADD FLOUR, 
CREAM OF TARTAR, AND BAKING SODA. BAKE S$ MINUTES. 
MAKES ONE DOZEN ONE-INCH COOKIES. YIELD: ) DOZEN 


YIELD: ) DOZEN 





COOKIES 
ANGEL COOKIES FOR EASY BAKE OVEN 


6 TSP. BUTTER 

3 T5P. SUGAR 

3 TSP. BROWN SUGAR 

) PINCH SALT 

IAA Cur FLOUR 

8 TSP. CREAM OF TARTAR 
V8 TSP. BAKING SODA 


REAM TOGETHER BUTTER, SUGARS AND SALT. ADD FLOUR, 
CREAM OF TARTAR AND BAKING SODA. BAKE FOR S MINUTES. 


MAKES ONE DOZEN I-INCH COOKIES. 


YIELD: ) DOZEN 





CAKES 





APPLESAUCE CAKE 


2 TABLESPOONS PACKED BROWN SUGAR 

W2 TABLESPOON EGG SUBSTITUTE (OPTIONAL) 
2 TABLESPOONS APPLESAUCE 

V8 TEASPOON PUMPKIN PIE SPICE 

) TABLESPOON RAISINS 

) TABLESPOON SOLID VEGETABLE SHORTENING 
2 TABLESPOONS FLOUR 

V8 TEASPOON GROUND CINNAMON 

WP TEASPOON BAKING SODA 

) TEASPOON MELTED BUTTER 

2 TABLESPOONS POWDERED SUGAR 

V8 TEASPOON VANILLA EXTRACT 

WATER 


PREHEAT CHILDREN'S OVEN ACCORDING TO MANUFACTURER'S 
DIRECTIONS. COMBINE BROWN SUGAR, EGG SUBSTITUTE, 
APPLESAUCE, PUMPKIN PIE SPICE, RAISINS, SHORTENING, 
FLOUR, CINNAMON AND BAKING SODA. POUR INTO GREASED 
AND FLOURED BAKING PAN FOR CHILDREN'S OVEN, BAKE 26 
MINUTES. TO MAKE FROSTING, COMBINE BUTTER, POWDERED 
SUGAR AND VANILLA. ADD WATER UNTIL DESIRED CONSISTENCY 
IS REACHED. POUR OVER WARM CAKE. MAKES 2 CAKES. 





CAKES 


BaRBiE's ‘Wary BiiRTHDAY’ CAKE 


SERVINGS: ) 


Y TEASPOONS FLOUR 

2 TEASPOONS COCOA POWDER 

) TABLESPOON SUGAR 

WB TEASPOON BAKING POWDER 
) DASH SALT 

WB TEASPOON VANILLA 

Y TEASPOONS WATER 

2 TEASPOONS VEGETABLE OIL 
FROSTING, YOUR CHOICE 


STIR TOGETHER FLOUR, COCOA, SUGAR, BAKING POWDER, SALT, 
VANILLA, WATER AND 

OL. STIR UNTIL THE BATTER IS SMOOTH AND CHOCOLATE 
COLORED. POUR THE BATTER 

INTO GREASED AND FLOURED CAKE PAN. BAKE 13 TO IS MINS. 
OR UNTIL YOU SEE THE 

SIDES OF THE CAKE SEPARATE FROM THE PAN, REMOVE CAKE 
AND COOL. MAKES ) LAYER 

CAKE. 





CAKES 
BARBIE's PRETTY PINK CAKE 


SERVINGS: } 

S TABLESPOONS FLOUR 

At TEASPOON BAKING POWDER 

V8 TEASPOON SALT 

S TEASPOONS RED SUGAR CRYSTALS 
At TEASPOON VANILLA 


Y TEASPOONS VEGETABLE OIL 
8 TEASPOONS MILK 


STIR TOGETHER CAKE FLOUR, BAKING POWDER, SALT, RED 
SUGAR, VANILLA, OIL AND 

MILK UNTIL THE BATTER IS SMOOTH AND PINK, PovR 3 TBSP. 
OF BATTER INTO 

GREASED AND FLOURED CAKE PAN, BAKE IS MINS. REPEAT FOR 
SECOND LAYER. MAKES 

2 LAYERS. 


CAKES 





BIRTHDAY CAKE 
SERVINGS: ) 

Y TEASPOONS FLOUR 

2 TEASPOONS COCOA POWDER 
) TABLESPOON SUGAR 

178 TEASPOON BAKING POWDER 
) DASH SALT 

1/8 TEASPOON VANILLA 

Y TEASPOONS WATER 

2 TEASPOONS VEGETABLE OIL 
FROSTING, YOUR CHOICE 


STIR TOGETHER FLOUR, COCOA, SUGAR, BAKING POWDER, SALT, 
VANILLA, WATER AND OIL. STIR UNTIL THE BATTER IS SMOOTH 
AND CHOCOLATE COLORED. POUR THE BATTER INTO GREASED 
AND FLOURED EASY-BAKE CAKE PAN. BAKE 13 TO IS MINUTES 
OR UNTIL THE CAKE PULLS AWAY FROM THE SIDES OF THE 
PAN. REMOVE CAKE FROM OVEN AND COOL. MAKES A) LAYER 


CAKE. 





Bisciurs 





BISCVITS 


SERVINGS: 8 


At CUP COMMERCIAL BISCUIT MIX 
Y TEASPOONS MILK 


COMBINE BISCUIT MIX AND MILK WITH A FORK, DROP BY HALF- 
TEASPOONFULS ONTO A WELL GREASED PAN. BAKE 16 
MINUTES. MAKES & SERVINGS. 


YiELp: 9 Biscuits 





Brownles 





BROWNIES 


2 172 TABLESPOONS SUGAR 

) TEASPOON OIL 

V8 TEASPOON VANILLA EXTRACT 
Y TEASPOONS CHOCOLATE SYRUP 
2 1/2 TABLESPOONS FLOUR 


STIR TOGETHER SUGAR, OIL, VANILLA, CHOCOLATE AND FLOUR 
UNTIL THE BATTER IS SMOOTH. POUR BATTER INTO GREASED 
AND FLOURED PAN, BAKE IS MINUTES. 








BUTTERSCOTCH CANDY 


IAt CUP BUTTERSCOTCH MORSELS 
2 TEASPOONS MARGARINE 


PUT MARGARINE AND MORSELS INTO THE MELTING PAN AND 
PLACE THE PAN ON THE WARM/MELT AREA TOP OF THE OVEN. 
HEAT FOR IS MINUTES. STIR GENTLY EVERY S$ MINUTES. USING 
A SPOON, FILL THE CANDY MOLDS WITH MELTED 
BUTTERSCOTCH. PLACE THE MOLDS IW THE REFRIGERATOR FOR 
36 MINUTES OR UNTIL FIRM. REMOVE FROM MOLDS. MAKES 
APPROXIMATELY 6 CANDIES—-DEPENDING ON THE MOLD SIZE. 





c 
CAKES 


CAKE MIX FOR EASY BAKE OVENS 


SERVINGS: ) 


) CUP SUGAR 

) 172 CuPps FLOUR 

W2 TEASPOON SALT 

3 TABLESPOONS COCOA 

) TEASPOON BAKING SODA 
WS CUP SHORTENING 


COMBINE ALL DRY INGREDIENTS. CUT IN SHORTENING. STORE 
COVERED FOR 12 WEEKS. 

TO USE: COMBINE 1/3 CUP MIX WITH ¥ TEASPOONS WATER. 
BAKE IW EASY BAKE OVENS 

OWLY. 





SNACKS 





CARAMEL CORN 


2 TSP CARAMEL TOPPING 
72 CUP UNSALTED POPCORN 


PREHEAT OVEN FOR IS MINUTES. 

PLACE CARAMEL TOPPING ON IN WARMING CUP, PUT 
ON WARMING TRAY AND COVER. WARM FOR 9 
MINUTES. DRIZZLE THE WARM MIXTURE OVER 
POPCORN AND STIR. 





CAKES 





CHILDREN'S CHOCOLATE CAKE Mix 


SERVINGS: )) 


) CUP SUGAR 

3 TABLESPOONS UNSWEETENED COCOA POWDER 
) 172 curs Frovur 

) TEASPOON BAKING SODA 

W2 TEASPOON SALT 

WS CUP VEGETABLE SHORTENING 


IN A MEDIUM BOUL, COMBINE SUGAR, COCOA POWDER, 
FLOUR, BAKING SODA AND SALT. 

STIR WITH A WIRE WHISK UNTIL BLENDED, WITH A PASTRY 
BLENDER, CUT IW 

SHORTENING UNTIL EVENLY DISTRIBUTED AND MIXTURE 
RESEMBLES CORN MEAL. SPOON 

ABOUT 17S CUP OF THE MIXTURE INTO EACH OF 1) SMALL 


CONTAINERS WITH TIGHT 

FITTING LIDS OR ZIP-LOCK BAGS. SEAL CONTAINERS, LABEL 
WITH DATE AND 

CONTENTS. STORE IN A COOL DRY PLACE. USE WITHIN IZ 
WEEKS. MAKES )) 

PACKAGES OF CHILDREN'S CHOCOLATE CAKE MIX FOR 
EASYBAKE STYLE OVEN. 


TO USE: 
) PACKAGE CAKE MIX 
Y TSP. WATER. 


MIX TOGETHER AND STIR WITH A FORK OR SPOON UNTIL 
BLENDED AND SMOOTH. POUR 

MIXTURE INTO GREASED AND FLOURED ¥ INCH ROUND 
MINIATURE BAKING PAN, FOLLOW 

DIRECTIONS FOR CHILD'S OVEN, OR BAKE IN MOM'S PREHEATED 
37S* OVEN FOR 12 TO 

13 MINUTES. REMOVE FROM OVEN AND COOL IW PAN ON A 
RACK FOR S MINUTES. 

INVERT ONTO A SMALL PLATE AND REMOVE PAN, WHEN 
COOL, FROST WITH CHILDREN'S 

CHOCOLATE FROSTING, SERVES 2 CHILDREN, 





FROSTINGS 





CHILDREN'S CHOCOLATE FROSTING 


SERVINGS: 9 


2 CUPS POWDERED SUGAR, SIFTED 

3 TABLESPOONS NON-FAT Dey MILK, POWDER 
W2 CUP UNSWEETENED COCOA POWDER 

6 TABLESPOONS VEGETABLE SHORTENING 


I A MEDIUM BOWL, COMBINE ICING SUGAR, MILK POWDER 
AND COCOA POWDER. (StFT 

COCOA IF LUMPY.) WITH A PASTRY BLENDER, CUT IN HE 
SHORTENING. SPOON ABOUT 

YS CUP OF MIXTURE INTO EACH OF 4 SMALL CONTAINERS OR 
ZIP-LOCK BAGS AND SEAL 

TIGHTLY, LABEL WITH DATE AND CONTENTS. STORE INA 
COOL DRY PLACE, USE 

WITHIN 12 WEEKS. MAKES 9 PACKAGES OF CHILDREN'S 
CHOCOLATE FROSTING. 


TO Use: 


) PKG. CHILDREN'S CHOCOLATE FROSTING MIX 
3/t TSP. WATER 


IN A SMALL BOWL, COMBINE FROSTING MIX AND WATER. 


STIR WITH A SPOON UNTIL 
SMOOTH. MAKES ABOUT It CUP. 





COOKIES 





CHILDREN'S COOKIE MIX 
Seevines: & 

) 172 CUPS QUICK-COOKING OATS 
3A cue FlovueR 

At TEASPOON BAKING SODA 

3At CUP BROWN SUGAR, PACKED 
M2 CUP VEGETABLE SHORTENING 
TO USE: 

RAISIN CHOCOLATE CHIP COOKIES 

) PACKAGE CHILDREN'S COOKIE MIx 
2 TEASPOONS WATER 

) TABLESPOON RAISINS 

) TABLESPOON MINI SEMI SWEET CHOCOLATE CHIPS 
SUGAR 


IN A MEDIUM BOWL, COMBINE OATS, FLOUR, BAKING SODA 
AND BROWN SUGAR. STIR TO 

BLEND, CUT IN SHORTENING WITH A PASTRY BLENDER UNTIL 
MIXTURE RESEMBLES CORN 

MEAL. SPOON ABOUT 1/2 CUP MIXTURE INTO EACH OF 9 
SMALL CONTAINERS OR 

ZIPLOCK BAGS. SEAL BAGS TIGHTLY. LABEL WITH DATE AND 
CONTENTS. STORE INA 

COOL DRY PLACE. USE WITHIN 12 WEEKS. MAKES 2 


PACKAGES OF CHILDREN'S COOKIE 
Mix. EACH PACKAGE MAKES 4 COOKIES. 


RAISINS COOKIES 

PREHEAT MOM'S OVEN TO 3SO*, OR FOLLOW DIRECTIONS FOR 
EASYBAKE OVEN FOR 

BAKING COOKIES. IN A SMALL BOWL, COMBINE COOKIE MIX, 
WATER, RAISINS AND 

CHOCOLATE CHIPS. STIR WITH A SPOON UNTIL MIXTURE HOLDS 
TOGETHER IN ONE BIG 

BALL. SHAPE ONE TEASPOON OF DOUGH AT A TIME INTO A 
BALL. ARRANGE ON AN 

UNGREASED COOKIE SHEET. BUTTER BOTTOM OF A SMALL 
DRINKING GLASS. DIP 

BUTTERED GLASS BOTTOM IN SUGAR. FLATTEN EACH BALL BY 
PRESSING WITH 

SUGAR-COATED GLASS. BAKE 16 TO 12 MINUTES IN MOM'S 
OVEN OR AS DIRECTED IW 

EASYBAKE OVEN, REMOVE FROM OVEN. COOL OW A RACK, 
EACH PACKAGE OF MIX 

MAKES ABOUT 4 COOKIES. 





CAKES 
CHILDREN'S LEMON OR WHITE CAKE Mix 


SERVINGS: 16 


FOR CHILDREW'S OVEN 


) cup SvasR 

) 1/72 cups FLovR 

) TEASPOON BAKING SODA 

V2 TEASPOON SALT 

) TEASPOON LEMON UNSWEETENED DRINK 
POWDER (KOOL-AlD) 

WS CUP VEGETABLE SHORTENING 

T6 USE: 

) PKG, CHILDREN'S LEMON CAKE MIx 

Y TEASPOONS WATER 


PREHEAT MOM'S OVEN TO 37S*, If USING AN EASYBAKE 
OVEN, FOLLOW DIRECTIONS 

FOR BAKING CAKES. GREASE AND FLOUR At INCH MINIATURE 
CAKE PAN, IN A SMALL 

BOWL, COMBINE CAKE MIX AND WATER. STIR WITH A FORK 
OR SPOON UNTIL BLENDED 

AND SMOOTH. POUR MIXTURE INTO PREPARED PAN. BAKE 12 
TO 13 MINUTES IN MOM'S 

OVEN OR AS DIRECTED IN PLAY OVEN. REMOVE FROM OVEN. 
COOL IN PAN ON RACK 

FOR S MINUTES. INVERT CAKE ONTO A SMALL PLATE. 
REMOVE PAN. WHEN COOL, 

FROST WITH CHILDREN'S WHITE FROSTING IF DESIRED. SERVES 
2 CHILDREN, 


ANY FLAVOR OF KOOL-AID POWDER CAN BE USED FOR A 
WIDE VARIETY OF 

FLAVORS. FOR A WHITE CAKE MIX, OMIT THE POWDER, IF 
YOU LIKE, A DROP OR TWO 

OF VANILLA MAY BE ADDED AT THE TIME THE CAKE IS 
PREPARED, 





WOTES: 

1W A MEDIUM BOWL, COMBINE SUGAR FLOUR, BAKING SODA, SALT AND DRINK POWDER. 
STIR WITH A WIRE WHISK UNTIL BLENDED, WITH A PASTRY BLEWDER CUT IW 
SHORTEWINE UNTIL EVEWLY DISTRIBUTED AWD MIXTURE RESEMBLES CORW MEAL, SPOON 
ABOUT WE CUP MIXTURE (WTO EACH OF 10 SMALL CONTAINERS OR ZIPLOCK BAGS, 
SEAL BAGS TIGHTLY. LABEL WITH PATE AWD CONTENTS, STORE IW A COOL PRY 

PLACE, USE WITHIN 12 WEEKS, MIAKES 10 PACKAGES CHILDREN'S LEMOW CAKE PIX. 


FROSTINGS 





CHILDREN'S WHITE FROSTING MIX 


SERVINGS: 8 


2 CUPS POWDERED SUGAR, SIFTED 

3 TABLESPOONS NON-FAT Dey MILK, POWDER 
6 TABLESPOONS VEGETABLE SHORTENING 

TO USE: 

) PRG, CHILDREN'S WHITE FROSTING MIX 

3At TEASPOON WATER 


IN A MEDIUM BOWL, COMBINE ICING SUGAR AND MILK 
POWDER. STIR WITH A WIRE 

WHISK TO BLEND. WITH A PASTRY BLENDER, CUT IN 
SHORTENING. SPOON ABOUT I/S 

CUP MIXTURE INTO EACH OF 8 SMALL CONTAINERS OR ZIP- 


LOCK BAGS. SEAL BAGS 

TIGHTLY, LABEL WITH DATE AND CONTENTS. STORE INA 
COOL DRY PLACE. USE 

WITHIN 12 WEEKS. MAKES 8 PACKAGES OF CHILDREN'S 
GINITE FROSTING Mix. 


T6 USE: 

IN A SMALL BOWL, COMBINE MIX AND WATER STIR WELL 
WITH A SPOON UNTIL SMOOTH 

AND CREAMY, MAKES ABOUT I/¢ CUP FROSTING. A DROP OR 
TWO OF VANILLA MAY BE 

ADDED (IF DESIRED. 





FROSTINGS 





CHILDREN'S WHITE FROSTING Mix #) 
SERVINGS: 8 

2 CUPS ICING SUGAR, SIFTED 

3 TABLESPOONS INSTANT NONFAT MILK POWDER 
6 TABLESPOONS VEGETABLE SHORTENING 

TO USE: 

) PRG, CHILDREN'S WHITE FROSTING MIX 

BAL TEASPOON WATER 


IN A MEDIUM BOWL, COMBINE ICING SUGAR AND MILK 
POWDER. STIR WITH A WIRE WHISK TO BLEND. WITH A PASTRY 
BLENDER, CUT IN SHORTENING. SPOON ABOUT 1/3 CuP 


MIXTURE INTO EACH OF 8 SMALL CONTAINERS OR ZIPLOCK 
BAGS. SEAL BAGS TIGHTLY. LABEL WITH DATE AND CONTENTS. 
STORE IN A COOL DRY PLACE, USE WITHIN 12 WEEKS. MAKES 
8 PACKAGES OF CHILDREN'S WHITE FROSTING MIX. 


IN A SMALL BOWL, COMBINE MIX AND WATER STIR WELL 
WITH A SPOON UNTIL SMOOTH AND CREAMY. MAKES ABOUT 
IAt CUP FROSTING. A DROP OR TWO OF VANILLA MAY BE 
ADDED (IF DESIRED. 





CAKES 





CHOCOLATE CAKE 


SERVINGS: ) 


6 TEASPOONS FLOUR 

Y TEASPOONS SUGAR 

IAt TEASPOON BAKING POWDER 

) TEASPOON UNSWEETENED COCOA 
SAY TEASPOON SHORTENING 

) PINCH SALT 

6 TEASPOONS MILK 


MIX FLOUR, SUGAR, BAKING POWDER, COCOA, SHORTENING 
AND SALT. ADD MILK POUR INTO GREASED BAKING PAN THAT 
COMES WITH THE TOY OVEN. BAKE FOR 12 TO. IS MINUTES. 
WoTeE: IF YOU DON'T WANT A CHOCOLATE CAKE, OMIT THE 
COCOA AND ADD A DROP OR TWO OF VANILLA WITH THE MILK. 
MAKES ) SERVING. 





CAKES 





CHOCOLATE CAKE MIX 


) CUP SUGAR 

3 TABLESPOONS UNSWEETENED COCOA POWDER 
) 172 CUPS ALL-PURPOSE FLOUR 

) TEASPOON BAKING SODA 

W2 TEASPOON SALT 

WS CUP VEGETABLE SHORTENING 

TO VSE 

) PACKAGE CAKE MIX 

Y TEASPOONS WATER 


IN A MEDIUM BOWL, COMBINE SUGAR, COCOA POWDER, 
FLOUR, BAKING SODA AND SALT. 

STIR WITH A WIRE WHISK UNTIL BLENDED. WITH A PASTRY 
BLENDER, CUT IN 

SHORTENING UNTIL EVENLY DISTRIBUTED AND MIXTURE 
RESEMBLES CORN MEAL. SPOON 

ABOUT 173 CUP OF THE MIXTURE INTO EACH OF )) SMALL 
CONTAINERS UNTH TIGHT 

FITTING LIDS OR ZIPLOCK BAGS. SEAL CONTAINERS, LABEL 
WITH DATE AND 

CONTENTS. STORE (IN A COOL DRY PLACE. USE WITHIN 12 
WEEKS. MAKES )) 

PACKAGES OF CHILDREN'S CHOCOLATE CAKE MIX FOR 


EASYBAKE STYLE OVEN. 
T6 USE: 

) PACKAGE CAKE MIX 
Y TSP. WATER. 


MIX TOGETHER AND STIR WITH A FORK OR SPOON UNTIL 
BLENDED AND SMOOTH. POvR 

MIXTURE INTO GREASED AND FLOURED ¥ INCH ROUND 
MINIATURE BAKING PAN, FOLLOW 

DIRECTIONS FOR CHILD'S OVEN, OR BAKE IN MOM'S PREHEATED 
37S* OVEN FOR 12 TO 

13 MINUTES. REMOVE FROM OVEN AND COOL IN PAN ON A 
RACK FOR S MINUTES. 

INVERT ONTO A SMALL PLATE AND REMOVE PAN, WHEN COOL, 
FROST WITH 

CHILDREN'S CHOCOLATE FROSTING, SERVES 2 CHILDREN, 


COOKIES 





CHOCOLATE CHIP COOKIES 


3 TEASPOONS SUGAR 

) 172 TEASPOONS SHORTENING 
6 TEASPOONS FLOUR 

V8 TEASPOON BAKING POWDER 
V8 TEASPOON VANILLA 

Y TEASPOONS MILK 

12 CHOCOLATE BITS (12 TO IS) 


CREAM TOGETHER SUGAR AND SHORTENING, BLEND IW FLOUR, 


BAKING POWDER AND VANILLA. STIR IN MILK, STIR tw 
CHOCOLATE CHIPS. DROP DOUGH BY HALF TEASPOONFULS ON 
WELL GREASED PAN, ALLOWING ROOM TO SPREAD. BAKE S 
MINUTES. MAKES 12 TO IS COOKIES. 


YiELD: IS COOKIES 





Cookies 
COOKIE COOLERS 


) BOX POWDERED SUGAR (16 02.) 

) BOX VANILLA WAFERS (12 62.) 

)¢. NUTS 

V2 C. MARGARINE 

) CAN ORANGE Juice (6 O2,) THAWED 


MIX CRUSHED VANILLA WAFERS, SUGAR, NUTS AND 
MARGARINE.ADD ORANGE JVICE. SHAPE INTO SMALL 
BALLS AND ROLL IN COCONUT. 

MAKES 12 DOZEN SMALL COOKIES. 


YIELD: 12 DOZENS 





CAKES 
COOL ICE CREAM CAKE 


Y EASY-BAKE BRAND CHOCOLATE CAKE MIXES 
2 EASY-BAKE BRAND PACKET OF WHITE ICING 
VANILLA ICE CREAM, COLORED 

GEL(CRUSHED) 


FOLLOW CAKE MIX INSTRUCTIONS. 
BAKE 2 CAKES. 


PLACE ICE CREAM INTO CAKE TIN AND PLACE IW FREEZER FOR 
36 MINUTES. 

TAKE (CE CREAM OUT OF TIN AND PUT IN THE MIDDLE OF THE 
CAKES. 

DECORATE THE CAKE WITH WHITE ICING AND GELS. 


CAKES 





CRAZY CAKE 


Y 1/72 TEASPOONS FLOUR 

3 TEASPOONS SUGAR 

At TEASPOON COCOA 

V8 TEASPOON BAKING POWDER 

) DASH SALT 

V8 TEASPOON VANILLA 

V8 TEASPOON VINEGAR 

) 172 TEASPOONS VEGETABLE OIL 


MIX TOGETHER FLOUR, SUGAR, COCOA, BAKING POWDER AND 
SALT. ADD VANILLA, VINEGAR AND VEGETABLE OIL. PLACE IN A 
GREASED CAKE PAN. POUR ) TABLESPOON OF WATER OVER 
BATTER. MIX LIGHTLY WITH A FORK BUT DO NOT BEAT. BAKE 
10 MINUTES. 





CAKES 





CRAZY CAKE FOR A TOY OVEN 


Y 1/2 TEASPOONS FLOUR 
3 TEASPOONS SUGAR 
It TEASPOON COCOA 


178 TEASPOON BAKING POWDER 

) DASH SALT 

178 TEASPOON VANILLA 

1/8 TEASPOON VINEGAR 

) 172 TEASPOONS VEGETABLE OIL 


MIX TOGETHER FLOUR, SUGAR, COCOA, BAKING POWDER 

AND SALT. ADD VANILLA, VINEGAR AND VEGETABLE OIL. PLACE 
(NW & GREASED TOY CAKE PAN. POUR ) TABLESPOON OF 

WATER OVER BATTER MIX LIGHTLY WITH A FORK BUT DO NOT 
BEAT. 

BAKE 16 MINUTES. 


MAKES ) SERVING. 





PIZZA 





DEEP DISH PIZZA 

SERVINGS: ) 

2 TABLESPOONS ALL-PURPOSE FLOUR 

178 TEASPOON BAKING POWDER 

) DASH SALT 

) TEASPOON MARGARINE 

2 IA TEASPOONS MILK 

) TABLESPOON PIZZA SAUCE 

) 172 TABLESPOONS GRATED MOZZERELLA CHEESE 


STIR TOGETHER FLOUR, BAKING POWDER, SALT AND 
MARGARINE UNTIL DOVGH LOOKS LIKE MEDIUM-SIZED 
CRUMBS. SLOWLY ADD MILK WHILE STIRRING. SHAPE DOUGH 


20 


(NTO A BALL AND PLACE INTO A GREASED PAN. USE YOuR 
FINGERS TO PAT THE DOUGH EVENLY OVER THE BOTTOM OF 
THE PAN, THEN UP THE SIDES. POUR THE SAUCE EVENLY OVER 
THE DOUGH, THEN SPRINKLE WITH THE CHEESE. BAKE 26 
MINUTES, REMOVE. MAKES ) PIZZA. 


YIELD: ) PIZZA 
E 





CANDY 


EASY BAKE CHRISTIE BUTTERSCOTCH CANDY (6) 


SERVINGS: 6 


At C BUTTERSCOTCH MORSELS 
2 TS MARGARINE 


PUT MARGARINE AND MORSELS INTO THE MELTING PAN AND 
PLACE THE PAN ON 

THE WARM/MELT AREA TOP OF THE OVEN, HEAT FOR IS MINS. 
STIR GENTLY 

EVERY S MINUTES. USING A SPOON, FILL THE CANDY MOLDS 
WITH MELTED 

BUTTERSCOTCH. PLACE THE MOLDS IN THE REFRIGERATOR FOR 
36 MINS. OR 

UNTIL FIRM. REMOVE FROM MOLDS. MAKES APPROX. 6 
CANDIES——DEPENDING ON 

THE MOLD SIZE. 





COOKIES 
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EASY BAKE MIDGE SECRET CHOCOLATE CHIP 


) TB SUGAR 

) TB FIRMLY PACKED BROWN SUGAR 
2 TS MARGARINE 

V8 T BAKING POWDER 

8 T VANILLA EXTRACT 

)T WaTEeR 

3 TB ALL-PURPOSE FLOUR 

Y 75 SEMI-SWEET CHOCOLATE CHIPS 


STIR TOGETHER THE SUGARS AND MARGARINE, ADD THE 
BAKING SODA, VANILLA, 

WATER AND FLOUR, STIRRING UNTIL FLOUR DISAPPEARS. MIX 
(W THE 

CHOCOLATE CHIPS. ROLL THE DOUGH BETWEEN YOUR FINGERS 
AND MAKE 12 

SMALL BALLS, 172 IW. EACH. PLACE A FEW BALLS ON A 
GREASED AND 

FLOURED SHEET OR PAN WITH SPACE BETWEEN THEM. BAKE 
16 Td 12 MINS. 

REPEAT UNTIL ALL THE COOKIES ARE BAKED. MAKES 12 
COOKIES. 


YiELD: 12 COOKIES 





CAKES 





EASY BAKE OVEN CAKE 


IAA C. ANY KIND CAKE MIX 
) TBSP. WATER, PLUS ) TSP. 
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MIX TOGETHER UNTIL SMOOTH. 
BAKE (WN EASY BAKE OVEN ACCORDING TO EASY BAKE OVEN 
(INSTRUCTIONS. 





CAKES 





EASY BAKE OVEN CAKE #) 


3 TABLESPOONS CAKE MIX 
) TABLESPOON MILK 


GREASE AND FLOUR PAN. 

MIX CAKE MIX AND MILK UNTIL SMOOTH. 

POUR INTO PAN. 

BAKE IN PREHEATED, EASY BAKE OVEN FOR ABOUT IS 
MINUTES 





CAKES 





EASY BAKE OVEN CHOCOLATE CAKE 


6 TSP. FlévR 

Y TSP. SUGAR 

At TSP. BAKING POWDER 
) TSP. COCOA 

3At TSP. SHORTENING 

) PINCH SALT 

6 TSP. MILK 


MIX ALL INGREDIENTS WELL. BAKE IN PREPARED PANS FOR 
12 TO IN MINUTES. 





FROSTINGS 
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EASY BAKE OVEN CHOCOLATE FROSTING MIX 


SERVINGS: 9 


2 CUPS POWDERED SUGAR 

3 TBLS. (INSTANT NONFAT MILK POWDER 
W2 CUP COCOA 

6 TBLS. SHORTENING 


IN A MEDIUM BOWL, COMBINE POWDERED SUGAR, MILK 
POWDER AND COCOA. WITH A PASTRY BLENDER, CUT IN HE 
SHORTENING. SPOON ABOUT I/3 CUP OF MIXTURE INTO EACH 
OF 9 SMALL CONTAINERS OR ZIPLOC BAGS AND SEAL TIGHTLY. 
LABEL WITH DATE AND CONTENTS. 


STORE IN A COOL DRY PLACE. USE WITHIN 12 WEEKS. 


MAKES 9 PACKAGES OF CHOCOLATE FROSTING. 


T6 USE: 
) PRG, CHOCOLATE FROSTING MIX 
3/t TSP. WATER 


IN A SMALL BOWL, COMBINE FROSTING MIX AND WATER. STIR 


WITH A SPOON UNTIL SMOOTH. 


MAKES ABOUT I“ cvP 
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YIELD: 4 PACKAGES 





CAKES 





EASY CAKE Mix FOR EASY BAKE OVEN 


IAA C. ANY KIND CAKE MIX 
) TBSP. PLUS ) TSP. WATER 


MIX TOGETHER UNTIL SMOOTH. 
BAKE (NW EASY BAKE OVEN ACCORDING TO 
EASY BAKE OVEN INSTRUCTIONS. 


Brownies 





EASY-BAKE BROWNIES 


SERVINGS: 6 


2 172 TABLESPOONS SUGAR 

) TEASPOON VEGETABLE OIL 

WB TEASPOON VANILLA 

Y TEASPOONS CHOCOLATE SYRUP 
2 TEASPOONS FLOUR, PLUS 

) TABLESPOON FLOUR 


SIR TOGETHER SUGAR, OIL, VANILLA, CHOCOLATE AND FLOUR 
UNTIL THE BATTER IS 

SMOOTH AND CHOCOLATE COLORED. POUR BATTER INTO 
GREASED AND FLOURED PAN. 

BAKE IS MINUTES. WHEN COOL, CUT THEM INTO WEDGES OR 
LITTLE SQUARES. MAKES 6 

WEDGES OR 1/2 INCH SQUARES. 





FROSTINGS 
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FROSTING 


Y TEASPOONS VEGETABLE SHORTENING 
2/35 CUP POWDERED SUGAR 

At TEASPOON VANILLA 

2 TEASPOONS MILK 


IN A SMALL BOWL, MIX TOGETHER SHORTENING, POWDERED 
SUGAR, VANILLA AND MILK UNTIL SMOOTH AND CREAMY. 
SPREAD 2 TSP OF FROSTING OW TOP OF IST LAYER. ADD 2nd 
LAYER AND CONTINUE FROSTING, FOR SPARKLING FROSTING 
SPRINKLE WITH COLORED CRYSTAL SUGARS. FOR A MORE 
GLAZE-LIKE AND EASIER TO MAKE FROSTING, OMIT THE 
SHORTENING! 





CAKES 





HOT CHOCOLATE CAKE MIx 


V2 Cur SUGAR 

3A CUP FLOUR 

Wt TEASPOON SALT 

) PACKET HOT CHOCOLATE MIX 

V2 TEASPOON BAKING SODA 

3 TABLESPOONS SOLID VEGETABLE SHORTENING 
HOT CHOCOLATE FROSTING (SEE RECIPE) 


TO PREPARE CAKE, MIX 1/3 CUP MIX WITH S TEASPOONS 
WATER. BAKE IS MINUTES IN GREASED AND FLOURED 
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CHILDREN'S OVEN PAN, FROST CAKE WITH HOT CHOCOLATE 
FROSTING AND SERVE. 





FROSTINGS 





HOT CHOCOLATE FROSTING Mix 


SERVINGS: ¥ 


2 CUPS POWDERED SUGAR 

) PACKET HOT CHOCOLATE MIX 

2 TABLESPOONS INSTANT NON-FAT MILK POWDER 
2 TABLESPOONS BUTTER-FLAVORED SHORTENING 
) TABLESPOON UNSWEETENED COCOA POWDER 


COMBINE POWDERED SUGAR, HOT CHOCOLATE MIX AND MILK 
POWDER IN MEDIUM BOWL. CUT IN SHORTENING. STORE 
FROSTING MIX IN AIR-TIGHT CONTAINER OR SMALL STORAGE 
BAGS IN COOL DRY PLACE. TO MAKE FROSTING: COMBINE 1/3 
CUP MIX WITH 2 TEASPOONS WATER. STIR WITH A SPOON 
UNTIL SMOOTH. ADD WATER TO REACH DESIRED CONSISTENCY. 
GINILL FROST ABOUT ¥ SINGLE-LAYER CHILDREN-SIZE CAKES. 


YIELD: ¥ SINGLE-LAYER CAKES 
K 





SNACKS 





KRisPiE TREATS 


) TSP MARGARINE 
2 TSP MARSHMALLOW CREAM 
PUFFED RICE CEREAL 


PREHEAT OVEN FOR IS MINUTES. 
PLACE MARGARINE AND MARSHMALLOW CREAM IW THE 
WARMING CUP, PUT ON THE WARMING TRAY AND 
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COVER. WARM FOR NINE MINUTES STIRRING 
OCCASIONALLY. HALF FILL THE OTHER WARMING 

CUP WITH PUFFED RICE CEREAL. THOROUGHLY MIX 

THE PUFFED RICE CEREAL WITH THE WARMED 

MIXTURE OF MARGARINE AND MARSHMALLOW CREAM 
IN A BOWL. 

TAKE A SMALL AMOUNT FROM THE BOWL AND FORM A 
COOKIE SHAPE. PLACE THE SHAPES ON A PLATE. 
REFRIGERATE FOR AOBUT I/2 HOUR OR VATIL 

FIRM. 





M 
PIZZA 





MiINI-PIZZAS 


SPREAD A SMALL AMOUNT OF REFRIGERATED PIZZA DOUGH IN 
AN EASY-BAKE PAN AND BAKE ?# MINUTES. TOP WITH 
TOMATO SAUCE AND SHREDDED MOZZARELLA CHEESE. RETURN 
TO OVEN FOR S MINUTES OR UNTIL CHEESE MELTS. 





N 
SNACKS 





WaAcHo's 


Y TSP SOFT PROCESSED CHEESE SPREAD 
) TSP WATER 


PREHEAT EASY BAKE OVEN FOR IS MINUTES. 
MIX CHEESE AND WATER IN THE WARMING CUP. 
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PLACE ON THE WARMING OVEN AND COVER. REMOVE 
COVER OCCASIONALLY TO STIR MIXTURE. WARM 
UNTIL SOFTENED (ABOUT 9 MINUTES). POUR ON 
WACHO'S OR USE AS A DIP. 





COOKIE BARS 


OATMEAL FRVIT BARS 


) TABLESPOON SHORTENING, OR SOFT BUTTER 

6 TEASPOONS BROWN SUGAR 

) DASH SALT 

IAt Cur FLOUR 

3 TABLESPOONS MILK 

V8 TEASPOON BAKING SODA 

2 TABLESPOONS QUICK-COOKING ROLLED OATS 
2 TEASPOONS APPLE SAUCE 


MIX SHORTENING, SUGAR AND SALT. ADD FLOUR, BAKING 
SODA, OATS, AND MILK, MIX WELL. PLACE 1/2 OF MIXTURE IN 
GREASED PAN. PRESS DOWN IN PAN WITH FINGERTIPS OR BACK 
OF SPOON, SPREAD WITH 2 TEASPOONS APPLE SAUCE OR 
MARMALADE. BAKE ABOUT 2) MINUTES. LET COOL AND CUT 
INTO SLICES. USE OTHER HALF FOR SECOND BATCH OF 
COOKIES. 





BROWMIES, CAKES 





OFF THE SHELE 


WS CUP MIXTURE 
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2 TABLESPOONS WATER 


BeEeTry Crocker "STIR 'N BAKE" CAKE MIXES. USE 1/3 cuP 
MIX WITH 2 TABLESPOONS WATER. 

MIX AND BAKE FOR IS-26 MINUTES. ONE BOX APPROX. 31.86 
AND MAKES Y-S CAKES. 

PILLSBURY "SWEET REWARDS" BROWNE MIX. SAME RATIO OF 
MIX TO WATER AS BETTY CROcKER "STIR 'N Bake", 


ONE BOX OF STIR N' BAKE MIX CAN BE DIVIDED EVENLY INTO 
6 TINY ZIPLOC BAGS. THIS WILL BE A SCANT I/3 CUP OF MIX 
(W EACH BAG. (IT IS EASIER TO SUBDIVIDE ANY REMAINDER 
THAN TO SPOON OUT OF THE FIRST S$ BAGS TO MAKE THE 67H 
A FULL PORTION). 


Abb * TEASPOONS OF WATER TO THE MIX. If THIS SEEMS TOO 
THICK, ADD ONLY ENOUGH TO MAKE IT A SMOOTHER MIX. 
WATERY BATTER IS NOT A PLUS. 


LET THIS LITTLE CAKE BAKE FOR IS-IS MINUTES. THE HEAT 
SOURCE IS A LIGHT BULB. TIMING VARIES ACCORDING TO HOW 
MUCH BATTER THE CHILD ACTUALLY GETS INTO THE PAN. 
FILLING MUCH OVER HALF FULL ISN'T RECOMMENDED. SET A 
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TIMER, READ A LITTLE STORY BOOK OR TWO. 





P 
CAKES 





PEACH UPSIDE-DOWN CAKE 


IA CUP YELLOW CAKE MIX, * SEE NOTE 

3 TEASPOONS PEACH JUICE 

2 SLICES PEACHES, DRAINED 

BROWN SUGAR 

NOTE -— OR) PACKAGE EASY-BAKE YELLOW CAKE 
MIX. 


GREASE PAN LIGHTLY WITH BUTTER. COVER BOTTOM OF PAN 
LIGHTLY 

WITH BROWN SUGAR. ARRANGE THIN SLICES OF DRAINED 
PEACHES 

OVER BROWN SUGAR. MASH LIGHTLY WITH SPOON. POUR 
CAKE BATTER 

OVER PEACHES. 


BAKE ABOUT 26 MINUTES. LET COOL. PUT CAKE ON PLATE 
WIT 
PEACHES VP. 


LYNDA'S COMMENTS — THE ORGIONAL INSTRUCTIONS DON'T SAY 
BUT 

THE 3 TEASPOONS OF PEACH JVICE ARE USED IN PLACE OF THE 
WATER TO MAKE THE CAKE BATTER. 
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CAKES 





PEANUT BUTTER CAKE — EASYBAKE OVEN® 


A WEAT RECIPE TO TRY IW YOUR EASY BAKE OVEW® 


S TEASPOONS PEANUT BUTTER 

) TEASPOON WATER 

2 TEASPOONS CHOCOLATE CHIPS 
GREEN SPRINKLES 


ADD YOUR PEANUT BUTTER WITH YOUR WATER AND STIR IT 
WHEN YOU STIR ALL OF THE WATER INTO THE PEANUT BUTTER 
(T WILL BE A LITTLE BIT ROUGH. 

THEN YOU SPREAD BUTTER TO THE EASY BAKE® OVEN PAN 
THEN SPREAD THE PEANUT BUTTER TO THE PAN NOT THICK NOT 
THIN JUST RIGHT. 


THEN YOU ADD YOUR CHOCOLATE CHIPS TO THE PEANUT 


BUTTER IW THE PAN THEN SPLASH ON THE RED AND THE GREEN 
SPRINKLES. 


FOLLOW EASY BAKE ® INSTRUCTIONS TO BAKE. 





COOKIES 





PEANUT BUTTER COOKIES 


IAt Cur FLOUR 

) TABLESPOON BUTTER OR MARGARINE, SOFTENED 
) TABLESPOON PEANUT BUTTER 

2 TEASPOONS SUGAR 
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IN BOWL, MIX ALL INGREDIENTS THOUGHLY TO MAKE DOUGH. 
GUTH YOUR FINGERS, SHAPE THE DOUGH INTO 1/2 INCH BALLS. 
PLACE Yt OF THE BALLS IN PAN; USE FINGERTIPS TO PRESS 
DOWN, PRESS TINES OF FORK INTO EACH COOKIES TO MAKE 
(IMPRINT, BAKE ABOUT 6 MINUTES. COOL IN COOLING 


CHAMBER. BAKE REMAINING BALLS ¢ AT TIME. 
COoKies 





PEANUT BUTTER FOOTBALL COOKIES 


IA Cur FLOUR 

2 172 TABLESPOONS SUGAR 

2 172 TABLESPOONS PACKED BROWN SUGAR 

2 TABLESPOONS BUTTER OR SOLID VEGETABLE SHORTENING 
M2 EBB OR ABOUT ) 1/2 TABLESPOONS EGG SUBSTITUTE 
IAL TEASPOON BAKING SODA 

At TEASPOON VANILLA EXTRACT 

2 TABLESPOONS PEANUT BUTTER 


PREHEAT CHILDREN'S OVEN ACCORDING TO MANUFACTURER'S 
DIRECTIONS. COMBINE ALL INGREDIENTS. PUT ENOUGH BATTER 
(NTO GREASED AND FLOURED BAKING PAN SO THAT IT COVERS 
BOTTOM OF PAN. BAKE ABOUT IO MINUTES OR UNTIL GOLDEN 
BROWN. MAKES ¥ PAN-SIZE COOKIES. 





CANDY 





PEANVT BUTTER FUDGE 


) CUP POWDERED SUGAR 
S TEASPOONS MILK 
) TEASPOON BUTTER 
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2 TEASPOON VANILLA 
Y TEASPOONS COCOA 
6 TEASPOONS PEANUT BUTTER 


MIX SUGAR, MILK, BUTTER, VANILLA, AND COCOA UNTIL 
SMOOTH. GREASE TWO BAKING PANS WITH BUTTER. SPOON 
MIX INTO PANS ABOUT I/¢" DEEP, SPREAD 3 TEASPOONS 
PEANUT BUTTER OVER MIX. SPOON ANOTHER LAYER IAt" THICK 
OVER PEANUT BUTTER. BAKE EACH PAN ABOUT S MINUTES. 
LET COOL. FOR QUICKER COOLING, PLACE IN REFRIGERATOR S 
MINUTES. 





SNACKS 





PEANVUT-BUTTER TREATS 


SPREAD A THIN LAYER OF PEANUT BUTTER ON A GRAHAM 
CRACKER AND TOP WITH MINI-CHOCOLATE CHIPS. BAKE $ 
MINUTES. REMOVE AND SPREAD THE SOFTENED CHOCOLATE. 
COOL SLIGHTLY BEFORE EATING. 





CAKES 





PRETTY PINK CAKE 
SERVINGS: ) 

S TABLESPOONS CAKE FLOUR 

IAt TEASPOON BAKING POWDER 

V8 TEASPOON SALT 

S TEASPOONS RED SUGAR CRYSTALS 
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At TEASPOON VANILLA 
Y TEASPOONS VEGETABLE OIL 
8 TEASPOONS MILK 


STIR TOGETHER CAKE FLOUR, BAKING POWDER, SALT, RED 
SUGAR, VANILLA, OIL AND MILK UNTIL THE BATTER IS SMOOTH 
AND PINK, POvR 3 TBSP OF BATTER INTO A GREASED AND 
FLOURED EASY-BAKE CAKE PAN. BAKE IS MINUTES. REPEAT 
FOR SECOND LAYER. MAKES 2 LAYERS. 


Qa 
SNACKS 





QUESADILLAS 


CUT A SMALL FLOUR TORTILLA INTO WEDGES SMALL ENOUGH 
TO FIT THE PAN. SANDWICH SHREDDED CHEESE BETWEEN TWO 
WEDGES AND BAKE UNTIL CHEESE MELTS. 





CAKES 


Quick CAKE (BETTY CROCKER, DUNCAN HINES, JIFFY) 


3 TABLESPOONS CAKE MIX (BETTY CROCKER, DUNCAN HINES, TiFFY) 
)IAt TABLESPOONS WATER 


BLEND CAKE MIX AND ) TABLESPOON WATER — MAKE SURE 
NOT TO ADD TOO MUCH WATER. YOU WANT A TRADITIONAL 
CAKE BATTER CONSISTENCY. POUR BATTER INTO GREASED AND 
FLOURED TOY CAKE PAN. BAKE IN PREHEATED OVEN FOR 10-12 
MINUTES. 
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CAKES 





Quick TOY OVEN CAKE 


SERVINGS: ) 


2 TABLESPOONS COMMERCIAL CAKE MIX, SUCH AS JIFFY 


MIX CAKE MIX AND ) TABLESPOON WATER (USE ONLY 
ENOUGH TO MAKE A CAKE BATTER CONSISTENCY), PLACE IN 
GREASED TOY CAKE PAN. 

BAKE FOR 10 MINUTES. 


MAKES ) SERVING. 


CAKES 





Quick Toy OVEN CAKE ) 


2 TABLESPOONS COMMERCIAL CAKE MIX, SUCH AS JIFFY 
) TABLESPOON WATER 


MIX CAKE MIX AND ) TABLESPOON WATER (USE ONLY 
ENOUGH TO MAKE A CAKE BATTER CONSISTENCY), PLACE IN 
GREASED TOY CAKE PAN. 

BAKE FOR 10 MINUTES. 


MAKES ) SERVING. 


CAKES 





RAINBOW CAKE 


SERVINGS: ) 
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At TEASPOON BAKING POWDER 

) TABLESPOON BUTTER 

WB TEASPOON VANILLA EXTRACT 

2 TABLESPOONS SUGAR 

IAL TEASPOON SALT 

At EGS OR BY TABLESPOON EGS SUBSTITUTE 
) 1/2 TABLESPOONS MILK 


PREHEAT CHILDREN'S OVEN ACCORDING TO MANUFACTURER'S 
DIRECTIONS. COMBINE ALL INGREDIENTS. POUR INTO GREASED 
AND FLOURED BAKING PAN. BAKE 26 MINUTES. 


s 
SNACKS 





S'MORES 


MIN CHOCOLATE CHIPS 
2 TSP MARSHMALLOW CREAM 
2 GRAHAM CRACKERS 


PREHEAT OVEN FOR IS MINUTES. 

HALF FILL ONE WARMING CUP WITH MIMI 

CHOCOLATE CHIPS. IN THE OTHER, PUT 
MARSHMALLOW CREAM, PUT ON WARMING TRAY AND 
COVER. WARM FOR 6 — 9 MINUTES, STIRRING 
OCCASIONALLY. 

POUR CHOCOLATE ONTO ONE GRAHAM CRACKER AND 
THE MARSHMALLOW ONTO ANOTHER. SANDWICH THEM 
TOGETHER AND ENTOY. 
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Biscivrs 





SHORTCAKE 


At CUP BAKING MIX 
S TEASPOONS MILK 


COMBINE IA¢ CUP BISCUIT MIX AND S$ TEASPOONS MILK USING 
A FORK, DIVIDE INTO TWO PORTIONS. ROLL ONE AT A TIME ON 
A FLOURED SURFACE TO FIT PAN. PLACE EACH IN GREASED 
PAN. BAKE ABOUT 16 MINUTES. 


SNACKS 





SMORES 


MINI CHOCOLATE CHIPS 
2 TEASPOONS MARSHMALLOW CREAM 
2 GRAHAM CRACKERS 


PREHEAT OVEN FOR IS MINUTES. FILL ONE WARMING CUP 
HALFWAY WITH MINI CHOCOLATE CHIPS. IN THE OTHER, PUT 
MARSHMALLOW CREAM. PUT ON WARMING TRAY AND COVER. 
WARM £6R 6 — 4 MINUTES, STIRRING OCCASIONALLY. Pove 
CHOCOLATE ONTO ONE GRAHAM CRACKER AND THE 
MARSHMALLOW ONTO ANOTHER. SANDWICH THEM TOGETHER 
AND ENTOY. 





COOKIES 





SWUOW MouNnros 
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3 TSP. CONFECTIONERS SUGAR 

V8 TSP. VANILLA 

IA Cur FLOUR 

) DASH SALT 

2 TBSP. FINELY CHOPPED WALNUTS 
CONFECTIONERS SUGAR FOR ROLLING 


PREHEAT EASY BAKE OVEN IS MINUTES 


CREAM TOGETHER BUTTER AND 3 TEASPOONS CONFECTIONERS 
SUGAR, BLEND IW VANILLA, FLOUR AND SALT. ADD WALNUTS 
AND MIX WELL. SHAPE INTO ) INCH BALLS. PLACE 3 BALLS 
ONTO WELL GREASED EASY-BAKE PAN, FLATTEN SLIGHTLY. 


BAKE S$ MINUTES. WHEN COOL, ROLL IN CONFECTIONERS 
SUGAR 


Makes 16 TO 12 COOKIES. 





COOKIES 





SNOW MOUNDS ) 


6 TEASPOONS SHORTENING OR SOFT BUTTER 
3 TEASPOONS CONFECTIONERS SUGAR 

V8 TEASPOON VANILLA 

IAt Cur FLOUR 

) DASH SALT 
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2 TABLESPOONS FINELY CHOPPED WALNUTS 
CONFECTIONERS (POWDERED) SUGAR FOR 
ROLLING 


CREAM TOGETHER BUTTER AND 3 TEASPOONS CONFECTIONERS 
SUGAR. BLEND IN VANILLA, FLOUR AND SALT. ADD WALNUTS 
AND MIX WELL. SHAPE INTO I-INCH BALLS. PLACE 3 BALLS 
ONTO WELL GREASED EASY-BAKE PAN. FLATTEN SLIGHTLY. 
BAKE S MINUTES. WHEN COOL, ROLL IN CONFECTIONERS 
SUGAR. MAKES 16 TO 12 COOKIES. 


YIELD: 12 COOKIES 
FROSTINGS 





SPARKLING FROSTING 


SERVINGS: 2 


Y TEASPOONS VEGETABLE SHORTENING 
2/35 CUP POWDERED SUGAR 

It TEASPOON VANILLA 

2 TEASPOONS MILK 

COLORED SUGAR CRYSTALS FOR 
DECORATION 


IN A SMALL BOWL, MIX TOGETHER SHORTENING, POWDERED 
SUGAR, VANILLA AND MILK 

UNTIL SMOOTH AND CREAMY. SPREAD 2 TSP. OF FROSTING ON 
TOP OF IST LAYER. 

AbD 2ND LAYER AND CONTINUE FROSTING, SPRINKLE WITH 
COLORED CRYSTAL SUGARS. 
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FROSTS A 2 LAYER CAKE. 





T 
CAKES 





TEA CAKES 


IAA CUP ALL-PURPOSE FLOUR 

At TEASPOON BAKING POWDER 

78 TEASPOON SALT 

2 TEASPOONS SUGAR 

2 TEASPOONS MARGARINE 

Y TEASPOONS MILK 

) TEASPOON MULTI-COLORED COOKIE DECORATIONS 


CREAM TOGETHER FLOUR, BAKING POWDER, SALT, SUGAR AND 
MARGARINE UNTIL DOUGH LOOKS LIKE MEDIUM-SIZED 
CRUMBS. SLOWLY MIX IN THE MILK FORM DOUGH INTO A 
LOOSE BALL AND DIVIDE IT INTO 4 PIECES WITH A SPOON, 
PLACE A FEW DOUGH PIECES ON GREASED SHEET OR PAN. 
SPRINKLE WITH COOKIE DECORATIONS OVER THE TOP OF THE 
DOUGH AND PUSH THEM IN WITH YOUR FINGERS. BAKE 26 
MINUTES. MAKES t TEA CAKES. 





COOKIES 





THUMB PRINT COOKIE MIx 
SERVINGS: 12 

) TABLESPOON POWDERED SUGAR 
2 TABLESPOONS MARGARINE 


IAA TEASPOON VANILLA 
A 


2 TEASPOON WATER 
IA cur Flove 
YOue FAVORITE JELLY 


STIR TOGETHER POWDERED SUGAR, MARGARINE, VANILLA, 
WATER AND FLOUR UNTIL THE 

FLOUR DISAPPEARS. ROLL THE DOUGH BETWEEN YOUR FINGERS 
AND MAKE 12 SMALL 

BALLS, 1/2 INCH EACH. PLACE A FEW BALLS AT A TIME ON AN 
UNGREASED SHEET OR 

PAN WITH SPACE BETWEEN THEM, PRESS YOUR THUMB INTO 
THE MIDDLE OF EACH BALL 

TO MAKE A THUMB PRINT. BAKE 16 TO 12 MINUTES, THEN 
REMOVE. REPEAT UNTIL ALL 

THE COOKIES ARE BAKED. WHEN THE COOKIES ARE COOL, FILL 
EACH THUMB PRINT WITH 

JELLY. MAKES 12 COOKIES. 


COOKIES 





THUMB PRINT COOKIES 


) TABLESPOON POWDERED SUGAR 
2 TABLESPOONS MARGARINE 

At TEASPOON VANILLA 

W2 TEASPOON WATER 

IAt Cur FLOUR 

FAVORITE JELLY 


STIR TOGETHER POWDERED SUGAR, MARGARINE, VANILLA, 
WATER AND FLOUR UNTIL THE FLOUR DISAPPEARS. ROLL THE 
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DOUGH BETWEEN YOUR FINGERS AND MAKE 12 SMALL BALLS, 
1/2-INCH EACH. PLACE A FEW BALLS AT A TIME ON AN 
UNGREASED EASY-BAKE STYLE COOKIE SHEET OR PAN WITH 
SPACE BETWEEN THEM, PRESS YOUR THUMB INTO THE MIDDLE 
OF EACH BALL TO MAKE A THUMB PRINT. BAKE 16 TO 12 
MINUTES, THEN REMOVE. REPEAT UNTIL ALL THE COOKIES ARE 
BAKED. WHEN THE COOKIES ARE COOL, FILL EACH THUMB 
PRINT WITH JELLY. 





CAKES 





TOFFEE TRIFLE CAKE 


2 EASY-BAKE BRAND YELLOW MIXES 

) SMALL BOX VANILLA INSTANT PUDDING 

) 4% CUPS OF COLD MILK 

) SMALL COOL WulP SOFTENED 

2 SKOR OR HEATH CANDY BARS (CRUSHED) 


MAKE CAKES ACCORDING TO DIRECTIONS. LET COOL. 

MIX MILK AND PUDDING, ("I LOVE TO WATCH THE WHITE 
PUDDING MIX TURN GOLDEN,"!) 

FOLD PUDDING AND COOL WHIP TOGETHER 

IN A TRIFLE DISH OR GLASS BOWL, LAYER CAKE, THEN COVER 
WITH SOME OF THE PUDDING MIXTURE, THEN SPRINKLE 2 OF 
THE CANDY, REPEAT LAYERS. CHILL TILL SERVED. ENJOY 
LICKING AND EATING THE LEFTOVER PUDDING. 
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BiscivTs 





TOY OVEN Biscuits 


SERVINGS: & 


At CUP COMMERCIAL BISCUIT MIX 
Y TEASPOONS MILK 


COMBINE BISCVIT MIX AND MILK WITH A FORK, DROP BY 
HALE-TEASPOONFULS ONTO A WELL GREASED PAN. BAKE 16 
MINUTES. 


MAKES ® SERVINGS. 





Bisciurs 


Toy OVEN Biscuits (Quick) 


SERVINGS: 8 


At CUP COMMERCIAL BISCUIT MIX 
Y TEASPOONS MILK 


COMBINE BISCVIT MIX AND MILK WITH A FORK, DROP BY 
HALE-TEASPOONFULS ONTO A WELL GREASED PAN. BAKE 16 
MINUTES. 


MAKES ® SERVINGS. 





CAKES 





TOY OVEN CHOCOLATE CAKE 


6 TEASPOONS FLOUR 
Y TEASPOONS SUGAR 
At TEASPOON BAKING POWDER 
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) TEASPOON UNSWEETENED COCOA 
3At TEASPOON SHORTENING 

) PINCH SALT 

6 TEASPOONS MILK 


MIX FLOUR, SUGAR, BAKING POWDER, COCOA, 
SHORTENING AND SALT. ADD MILK, POUR INTO GREASED 
BAKING PAN THAT COMES WITH THE TOY OVEN. 

BAKE FOR 12 TO IS MINUTES. 


Note: If YOU DON'T WANT A CHOCOLATE CAKE, OMIT THE 
COCOA AND ADD A DROP OR TWO OF VANILLA WITH THE MILK, 


MAKES ) SERVING. 





Ww 
FROSTINGS 





WHITE FROSTING MIX 


2 CUPS POWDERED SUGAR, SIFTED 
3 TABLESPOONS INSTANT NONFEAT MILK POWDER 
6 TABLESPOONS VEGETABLE SHORTENING 


IN A MEDIUM BOWL, COMBINE POWDERED SUGAR AND MILK 
POWDER. STIR WITH A WIRE WHISK TO BLEND. WITH A PASTRY 
BLENDER CUT IN SHORTENING, SPOON ABOUT IS CUP OF 
MIXTURE INTO EACH OF 8 SMALL BAGS. SEAL TIGHTLY. 
MAKES 8 PACKAGES. FOR CHOCOLATE FROSTING, ADD 1/72 cup 
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UNSWEETENED COCOA. 


TO USE: COMBINE ) PACKAGE OF THE ABOVE MIX PLUS S/H 
TEASPOON WATER IN A SMALL BOWL. STIR WELL WITH A 
SPOON UNTIL SMOOTH AND CREAMY. MAKES ABOUT It cuP 
FROSTING. A DROP OR TWO OF VANILLA MAY BE ADDED IF 
DESIRED. 
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